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In Woman’s Realm

|

Supreme Charm of Feminine Apparel Is Daintiness, and Manufae- |

turers Have Done Their Share

rials, Such as Shown in the Negligee Pictured Below
—Description of the Season’s Styles in Veils.

Daintiness Is the unfalling charm of
Women's apparel, nnd some little hint
or touch of it is surely within the
reach of every woman, Soft gay
<olors, sheer materials, the luster of
ribbons and the charm of lace are all
<oarried out in cotton me well as silk
weaves,

Plaited crepe de chine In n Ince-
trimmed slip is the foundantion for an
ample coat of net In the exquisite
negligee shown.

The slip 1» eccordion

DAINTY NEGLIGEE

plaited and has a girdle and yoke of
¢ream-colored lace banding, It Is sus-
pended from the shoulders by nnrrow
pink satin ribbon. The ribbon shoul-
der straps extend to the lower edge of
the yoke, passing under the Ince. They
are met at this point with a bow and
hanging ends of the same ribbon.
The very full coat of net looks more
like & rosy cloud or mist than like an
earth-born fabriec. It Is finlshed with
a deep flounce which makes opportun-
Ity for additional fullness, and has
long and very full sleeves which are
" in reality flounces set on to an upper
portion that covers the shonlders.
Not every one finds use for a boudolr
garment as pretentious as this, There
are short coats, mnde of accordlon
plaited chiffon, or crepe, that are
draped with the most cobwebdlke Inces,
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LATEST DESIGN

Although they look so frngile, sheer
wilks wear woll and they will stand
careful washing, Fine laces are not
injured by soup und water, if gently
handled, Sk fabries and Inces should
be lroned on the wrong side, and be-
fore they dry.

Net nnd chiffon, or lace nnd chiffen,
are comblned In the new wvells, and

an extreme of the type Is shown ln

| W—

in Turning Out Proper Mate-

the pleture, Biack sil™ lace and white
chifon are jolned by hemstitching In
this novelty, and the vell i& bordered
by a wide hemstiteched hom. It Is a
striking varintion of the reguintion
chiffon vell for the motor ear, and
is worn with elther the Ince or the
chiffon over the face, or thrown back,
68 requived.

After n variety of combinations of
Ince or net and chiffon the vell liked
best 1s made of net having a border |

' GOOD ROADS ARE NECESSARY

OF CREPE AND NET.

of ¢hiffon nine Inches, or less, In width,
hemstitehed to it In lHght and taupe
gray, In purple and In white It is
the vell of the hour, Vells of fine net,
with a flower uud follage tracery over
them, In gray or white, are late ar-
rivals from Paris. They form the
decorntion, or part of it, on the dress-
ler strpeet lmllﬁ. Others to be worn
with any hat ake smaller and are made
pluin pet bordered with two or
three ruffles of very onrrow ribboh,
They ure shown In black and taupe
grny mostly.

The pretty floating vell of midsum-
mer delnyed its arrival until the mid-
dle of August this year, but, in colors,
it promises to remain longer than
usunl. Just now a close-fitting purple
hat with a purple vell, or a taupe
gray or white hat with a taupe gray
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Well.Graded and Dralned !arth Road,
When Dragged Regularly, Is
Quite Satiafactory.

Two very striking facts present
themselves to those who have noticed
our country rouwds this season. The
first foct I8 that proper dralnage Ia
vitally necessary in order to have a
permnnently good road, The second
fact 1s thut a well-graded and drained
earth road, when dragged regularly,
will glve us a panssable and fairly good
rond even under abnormal weather
conditions, Some of the best roads we
have passed over this season have
been simply dirt ronds recelving log-
drug treatment. Someof theworst ronds
we have gone over this season have
been expensively made graveled roads
which havé been bad slmply because
of Inck of dralonge. The fundamental
principle of road bullding, after all is |
sald and done, Is to sp grade our roads ‘

and provide drainnge that the water
can get away,

Sentlment in the middle West |
seoms to be gradually settling down to
the oplnlon that good roads are a ne-
cessity and not a luxury. Bullding
ronds for automobile ownegs now
means bullding roads fop farmors and
not for city people alone, The farm
tractor and the farm truck of the fu-
ture will further emphasize the |m-
portance of good country ronds, The
only thing thut must be Ingisted on 18 l
that roads wmust be made of the best |
mnterials at hand, and the work must |
be done under the supervision of those
who understand road-mnking. This |
supervision naturally ndds to the cost.
Another thing that must I understood
Is that maintepnnce of ‘the road year |
after year, prompt attention belng pald
to repairs, 1s just as necessary as the
first construction.

We prediet that good-vond bullding
will continue to be one of the most
popular subjects for disenssion for the
next few years. The proposed federal
ald for rond building, providing $75,-
000,000 to be spent during the next
five years when a slmllar sum is ralsged
by the local community, means that a 1
national system of roads Is to become |

in the

People
Through Which This Road Runs Do
Not Care for Engineering Advice,

Living *Township

n reality. The states, llkewise, ure be-
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IN FLOWING VEILS.

vell, proclalin the wenrer abreast of

the times In faxhlons,
In most Inconsplewous designs are the

only ones that survived the hent of
inldsummer

e

Face vells of the alriest texture and

coming more liberal in spending money
for highways. From an agricultural
viewpalnt, the most desirable help to

| the good-road propuganda Just now

must come from the individunl farmer

| when he realizes that good ronds are |

4 necessity in the proper development
of the country.~—The Farmer.

METHOD OF PATCHING HOLES

Gravel s Mixed With Heavy Road 0Il,
Which Acts as Binder—Use a
Concrete Mixer.

The modern scheme of ln‘nlo;'tllu:
vwoud surfaces with aprayed oll has de-
veloped a
holes,
rond oll, which acts us a binder. This
is prepared In advance and earted to
the place where the patching Is to be
done, Loga gravel is needed than when
it Is used dry, becnuse the hele need
be filled only leve) and tamped, while
with the ordinary method the patching
gravel must be heaped above the nor-
mal surface of the rond. Where puateh-
Ing on a lnrge scale is to be done, a
concrete mixed ¢an be used to prepure
the mixture, — Populanr Mechanics

Maguzine,

L.ose Mnney on "Bourdcu o~
NSome farmers wadld be better off if
} they sold their cowg and bought milk

und butter. Yet they dmnt realize
that they are Imln,: real money on
' eyery “boarder” In thelr herds, Test
each cow,
| Umng Sky as !hed.

The extravagant farmer who pses
blue sky to shed his machinery Is In
the market for brickbats to scour his
plows snd for pumerous repalrg to

I supply the pluces of those that have
rusted out,

| pepper with

new method of patching |
Gravel 1s mixed with a heavy |
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DISHES FOR HOT DAYS.

My mossage In its fashilon shall be
an appeal to snthusinsm in things In
Iife, & onll to de things bocause we
love them, to lova things because we
do them, to keep the ayes open, the
heart warm and the pulse swifl, as wa
move aeross the feld of life —David
Btarr Jordan.
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It is not necessary to eliminate meat
entirely from the diet In hot weath-
“er, but those who serve

It In small quantities and
less often, replacing it
with foods which con-
tnin the elements of the
ment without fts heat-
producing qualities will
find they ure better able
to endure the heat.

Saimon Salad.~—~Chop

fine two hard-cooked

eggs and a domen small

oucumber plekles; add to a can of
snlmon that has been flaked, Mix
with a muayonunalse dressing and serve
on orisp well chilled lettuce.

Another hearty salad s prepared
with bolled rlce seasoned with finely
chopped onlon and French dressing.
Arrange on a salad plate and garnlzh
with dralned sardines and minced
parsiey and plckled beets,

Take a crisp young cabbnge hol-
lowed out for a bowl and shred the
tender portlon, mixing It with equal
parts of celery and a lttle chopped
onlon, Serve with a good bolled
dressing,

Very ripe quinces pecled and sliced,
sensonoed  with  minced chivea and
gserved with French dressing are nlso
n welcome variety. Bananas are nenr-
Iy nlways with us and they are good
with nuts,

Apples with celery nand nuts 18 an-
other well:llked combination as well
as sllced apple and shredded green
puts, served ‘with may-
onnnise dressing,

By cooking a donble portlon of vege-
tnbhles one day you have ample for
salnds for the next. Salads that can
be served ns substitutes for moats
are easily made, economical, and save
the cook as well s the overworked -
goestive system.

Baked Bean Salad.—Plnce In a howl
n few gllces of onlon and turn over
them n pint of baked beans, senson
and mix lightly; add two tablespoon-
fuls of olive oll, n teaspoonful of
sugar and n quarter of a cupful of
vinegur., Mold amd garnish with hard-
cooked eggs and serve on lettuce,
Chopped green peppers and tomntoes
are good mixed with beans and served
with French dressing.

~ SEASONABLE DISHES,

We never really galn anything by
pretense. we only think that we galn
and make others think It. The bot-
tom of the matter isn n lle and It Is
therefors valueless, One of the great-
ent deluglons of tha world I the appar-
ent triumph of humbug and cant and
Insincerity. These things always re-
maln what they are, In spite of gliding
and tinsel. Let us not be such poor
crenlures an to be deluded by them.—
Arthur Balmon,

For a dalnty dish on a speclal ocen-
slon try nsing o small French potato
scoop to cut out pink
bulls from the heart of
a  watermelon. Put In
glnsses, cover with or-
ange julee and top with
a sprinkling of pow-
dered sugar. Most of
us are reasonnbly satls-
fled with a well-chilled
good-flavored muskmelon, but for spe-
‘ clal times the melon halves may be

filled with lee cream nnd garnlshed
with bits of candied ginger cut In the
form of secds,

Cantaloupe Sherbet—Choose the
smallest ripe nutmeg melons for this
| recipe. Cut In halves and remove the

seeds, then serape out all the rlpe

pilp and put through a sleve; to a

quart of the pulp add a cupful each

of ornnge and grape jJulee and one
and a huolf pounds of sugur, well dis-
| wolved; ndd two tablespoonfuls of
lemon julce dnd put Into the freeser;
udd n beaten white of an egg and
freexe ns usunl. Serve In the canta-
loupe shells, well chilled.

Muskmelons spleed ns  plekled
peénches or preserved ns watermelon
| rind are very delicious daintles which
| ndd to the housewlfe's store of good
things for the winter table.

Cantaloupes ﬁl}l‘.l wiatermelons make
excellent frult  salads. Dice and
serve on letiuce with French dress-
Ing:, A gruting of nutmeg Is llked on
eantaloupes by wany.

Duchess Apples With Onions.—A
most appetizing dish is this: cut In
emall pleces, nfter peeling, a half dosz.
en green duchess apples; cut three
onlons In sllces and put into nn omelet
pan with a little fat from salt pork;
cook untll the onlons are a light yel-
low, then add the apples and suficlent
water to cook them without burning,
As the apples are quite tart, a lttle
sugnr improves the dish as to fldvor
und looks, ns it browns betier with
the sugar, Heagon  with salt and
serve  hot an  kecompaniment to
|ml'k l‘hulm.

French Custard.—Beat three eggs
untll Mght; add one plat of whipped
eream, swetened and fiavored to taste.
Surve o tal) glasses with grated nut-
meg vver the top or garnished with

ns
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LITTLE ECONOMIES.

Laaders of men have over been pre-
cadent breakers, Timid people, no mat-
ter how able, never make Jlaaders
Fearleatnoss and originality are ¢har-
ncteristion of all men of progress.

It seems a small thing to mention,
but there Is great waste. in the prep
aration of vegetablos, es
pecially In peellng pota-
toes. In the days befure
the potato peeler was in-
vented a publicapirited
man gave n large endow
ment to the college vis
ited by his agent that
ghowed the greatest
cconomy In peeling potn-
toes. Perhaps the old
tale of the prince look-
Ing for u bride, who asked for the bread
bowls In the homes of soveral charm-
Ing muldens, wishing to feed his horse
with the scrapings, might be well to
revive, Those who saved much dough,
thinking to gain favor were disap-
pointed for he chose the glrl with the
bowl so clean that there were no scrap-
Ings, a8 that Indicated to him a ‘eare
ful, frugal wife, for which he waw
looking.

Where vegetables are to be served
nlons, select the beat looking ones,
leaving the less sightly ones for soups
seasonings nimd stews,

A tablespoonful of pens or tomatoes
ghould be saved and added to the roast
beef gravy on the morrow or to the
vegetable salad. A single fresh to-
mato may be quartered nnd served as
u garnlsh,

A half cupful of peas may be added
to tomorrow's omelet and thus make
n tasty dish rather than a plaln ome
let,

Water in which rice la cooked add-
ed to milk mnkes a fine erenm soup for
dinner.

One capful of mashed potatoes will
mnke severn! crogquettes, or patties, or
fish balls,

The green tops of the celery are Just
a8 good for fiavoring the stew or soup
as the more tender portions,

Mufling left from breakfast may be
pulled ppart and toasted. Pleces of
cake sorved with a simple custard nnd
a sliced bannnn, 18 a dointy dessert
antd one ensy to prepare,

Save the ten leaves and sprlnl:le
them, well molstened, ovey the carpet
before sweeplng, They brighten the
ecarpet and keep the dust trom fying.
Use the ham bone to cook with eab-
bage. Take off every little bit of meat
and serve It In a white snuce on toast.
Mayonnnise may be colored green
with sploanch Julee or red with beet
Julee, or tomato eatchup or the coral
of lobster,

REFRESHING PEACH AND PEAR.

To meet with cheorful heart what
pornes to moe,

tury lifo'a discords into harmony,
share some weary worker's heavy
load,

point some straying comrade to
tha road,

know thut what I have ls not my
own,

To fesl that I nm never quite alone,
This would I pray from day to day,

For then I know my e will flow

In peace until it be God's will 1 go,

To
To

To
To

These two fruits arve genernl favor-
ites and

no il
overripe

may be eaten with
effects If not
or green.
Peach loce Cream,—
Wipe, pare and cut ripo
peaches Into small
pleces, sprinkle with
sugnr and let stand two
hours, then foree through

.
Vienna
Sausage:

Libby, M®Neill & Libby'
Chicage
Ht-lﬂh?

SPAGHETTI

36 Mg fincpe Book free
NHHERMFG.C0.0MAMI.I.S.A.

“I HIOH QUALITY SEWING MACHINE

NOY SOLD UNDER ANY OTHER

rite for free booklet "' Points to
wpur.:hnln. a Sewing Machine." wum

THE NEW HOME BEWING I.lﬂﬂll!ﬁh..m

For Sale or Tradl

2,000 ncre &ﬂnehowlnm N
eto pment. Prodi n 1 m
':“unn.ntr?:‘mj bushels. Value $100,000. Farthey
listinge of Cansda lund deslred.
FRANK CRAWFORD
W. 0, W, Building OMABEA, NEERASEA

In seeking gume Nsh Japaoese fOsh-
ermen use line: made of wild cocoon
silk, which Is translucent and prac
tieally Invisible In the water.

Cherlshing a Senfiment.
“Do you ever bet on i horse race ™
“No, I'm fond of horses and I don't
like the Il feeling that betting om
them is sure to create.”

Getting Over Obstructions.
Blll—They say he's great In a bue
dle race.
Jill-That's right; he ls,
“Where did he learn?"
“Why, hin people used to do house
clenning stunts four times a year."”

Just Once.

“Yan S8kinn is an awful tightwad, I
don't suppose he has ever been known
to give a cent to charity."

“Oh, yes, he has, He gave &
plugged nickel to a blind man once, buat
only after he had made perfectly sure
that he couldn’t pass it on anyone
olse.”

Hes QGot It

“Please, mother, can I have a plece
of ecake?t

“No, Freddle.”

“Just a teeny little plece 7

“No, Freddle. You cannot have any
cake at all”

“Oan I have a cooky then?"

ﬁNo.n

“Aw, please. Just one little cooky.”

“No, Freddy. You have just had
your luncheon, and you can't possibly
be hungry so soon. Run away and
play, and don't bother me any more.”

“Don't you llke to have people ap-
preciate your cooking, mother?”

n puree atrainer, To the
pulp thus obtalned ndd twice Its mens-
ure of cream, two tablespoonfuls of
lemon Julce and sugar to make It
not too sweet, add n pineh of salt and
freeze. Serve In sherbet cups with n
quarter of fresh peaches for a gar-
nish.

Peach Salad.—Arrange halves of
pecled  penches  on  head  lettuce,
sprinkle with shredded almonds and
fluely chopped celery, then add well
sengoned French dreasing and serve
chilled.

Peach Roly Poly.~Mnke a rich
pastry nnd roll out very thin, On this
heap sliced peaches und roll up, Place
In n deep granite baking dish and
cover with a cupful of brown sugar,
a tablespoonful of lemon Julee and
three-fourths of a cupful of belllng
water, two tablespoonfuls of butter
and bake In n moderate oven for one
hour, Have the lap of the roll up on
top so that it will bake without being
BORRY.

Pear Salad.—Tuke peeled pears, eut
fn halves, roll In chopped nuts and
place In lettuce; add a tublespoonfal
ench of finely chopped celery, shred-
ded almonds and pineapple, Berve
with any deslred dressing, Mayon-
naise, If well seasoned, I8 especinlly
good with this salad.

Pears baked with sugar, buiter,
lemon julee and n Httle water makos
n dellelous accompaniment € a meat
L COUrNe, y
Pears cut In strips with celery and

most pappetizing salad,

eon.

fresh berrles.

- ————

French dressing on lettuece 18 another

Boup meat with seasonings may be
mada Into a nlece tasty loaf for lunche
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Nuts
o

Gets Attention—

First, because of its
wonderfully delicious
flavor—

Then again, * be-
cause it is ready to
eat—fresh and crisp

from the package.

But the big “get at-
tention” quality is its
abundance of well-
balanced, easily di-
gestible nourishment.

For sound health,
every table should
have its daily ration
of Grape-Nuts —

“There’s a Reason”




